Abstract
Introduction

44
Food allergy is becoming a worldwide problem and it affected about an estimated 45 6%-8% of children. The perceived prevalence of food allergy is even higher with an 46 estimated 20% of children adhering to some form of elimination diet. 1 Shellfish acids. 11 The best-characterized plant peroxidase is from horseradish (HRP rate, interval and bandwidth were set to 100 nm/min, 0.25 s and 1.0 nm, respectively.
160
The final results are shown as mdeg (deg cm 2 dmol -1 ).
161
The surface hydrophobicity of cross-linked TM was determined using 
In vitro digestion assay
165
The simulated gastric fluids (pepsin) were prepared as described previously. 28 The 166 final concentration of TM and cross-linked TM was adjusted to 0.5 mg/mL.
167
SDS-PAGE and western blot analysis (using the goat anti-rabbit IgG antibody) were 168 to determine the digestibility and IgG-binding activity. 
RBL-2H3 and dendritic cells assay 170
The rat mast cell line RBL-2H3 was obtained from the American Type Culture
171
Collection (Bethesda, MD, USA). The cells were cultured as described previously.
29
172
The release of β-hexosaminidase and histamine from RBL-2H3 cells was measured as subsequently sacrificed.
210
The blood was collected on day 34 to measure the level of specific antibodies. were performed with the Guava easyCyte 6−2L system and GuavaSoft 3. 
Analysis of the IgG-/IgE-binding activity of cross-linked TM
235
The IgG-/IgE-binding activity of CTC and CHP was investigated to the 236 allergenicity ( Figure 1C 11.4% and it in CHP group reduced 21.3%. In addition, the release of histamine in the
271
CTC group decreased 51.5% and it in CHP group decreased 60.2%.
272
The pHrodo Green dye was used to label proteins as it fluoresces brightly at acidic 273 pH with almost no fluorescence at neutral pH, which makes this dye a good indicator 274 of the localization of TM or cross-linked TM in the endolysosomal compartments.
275
Endocytosis of pHrodo-labeled TM was internalized at a much slower rate, and at 30 276 min there was no obvious increase. pHrodo-labeled CTC was slightly increased at 30 277 min, and pHrodo-labeled CHP reached saturation at 30 min and was obviously 278 increased compared to TM and CTC ( Figure 3C ). 
Oral tolerance induced by cross-linked TM
299
The ability of cross-linked TM to induce gut and systemic immune tolerance was epitopes were covered or destroyed to reduce the IgE-binding activity.
330
Due to the effect of enzymatic cross-linked reaction, the secondary structure of HRP makes the hydrophilic amino acids exposed to decrease the hydrophobicity. In 338 addition, the correlation was found between hydrophobicity and digestion in two 339 recent studies. 31,33 CTC had high hydrophobicity compared with TM or CHP, which 340 also explained its digestibility, as it was difficult for pepsin to find cleavage sites.
341
Interestingly, CHP, which forms a loose network, increased digestibility by reducing 342 its hydrophobicity. In addition, CHP resulted in more digestion of the cleavage sites, 
362
The influence between spleen and MLN cells has been reported. 
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